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 DATE: September &, 2002
TO:  Darmy Kiigore, Operations Manager ce: gﬁm Makitarian i
) Sa
FROM: . Richard Hutson, NC&S § i
SUBJECT:: PEANUT COPRORATION:OF AMERICA - NQS LEVEL 1 -FOOD SAFETY AUDIT REPORT
1 £4
_—_—_—
[Faciity Type Supplier
PO Box 448 — GE Phone:
Address M%mmm FAX &
Status Ll Active '
Prod | Roasted oranuigted peanuts
8 Peanut Turties ;
Confection & Snacks N
Diviston(s) PeiCare Trade
. Prepured Foods ' Distribution Co,
nce {cb"";l'l': nal‘, Comp Not in Compilanes
NQS Lovel 1 . ired 15 \ ;
~Food Safut L3 For Noted _Clbnplwomemrew within a*a o
Products Oply memwmvﬁm 45 ' -
ays.
Corrective Action / Follow-up Piah Dup Date: [ October 21, 2001
NnmPemmCNpomuvndoesnamethemMmtsomOSLwou Food Safety. This was the Grs time ~
Peanut wmmmmwbhmmmof Q¢ Loval 1, but there afe some basi;
mmofeupsmaxmmbragoummmmm piance, Deficiencies exist in the-
slamants; GMP — Housekeeping, GMP — Pes! Control, B fnd HACCP. Ong of the key food
mmnmmumm&»qwmmumnwmnw ame PIOcessing ares. Witicit
Phwbalbdaﬂonandpmperaknowformmamﬁmmnm | potential for microblological cross
contamination,
mmammwmmuuowmedhumeapsumw Major Issues sections of this
report, nummmmmmmomqum @in a imaly manner, Danny - .
.,.,Mmmwmmwmmﬂfwm pastes to outstanding GMP lsinika and
Mbnsmfmmmmbhmcmm.
Ibdbwmanagememexpmeodatuo understanding end commitmant to bring m&cmlmeMPi:mmw'

o m.mofmaahufﬁwaudﬁwnentnmwmmhaswlybeenln three months, Danny Kiigore™
haddonaagoodjobhpropaﬂmlrﬂomﬂhformymlwmm\gmw bgsed on the Nestié Quality Survey,
mmumwmmmmwwmnbwuﬁw-ﬁm cansent from Nesté USA, 1
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Peenut Corporation of Amatica - NQS Level 1 — Food Saféty Audit Report _
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s conducted on the Job. | recommend thet the training expond o includ Lt o,

requirements, identifying common pest invaders,
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emant will provide any training matorials that will help improve current duaki

2895 6¥S B18 0G:ST Zonz.cn awe -

Septamber 8, 2002
- NQS Lovel 1 Food Safoty Blemants Conditional | |in Compiiance eﬂ:&uu '
___Training B L .
Bocumentation _
GMP - Hou [ O
GMP —~ Sankation [
GMP ~ Pest Control | 0 B
QMP — Allergen Control 0 (N
GMP - Bio-Secutty : =
QMs | | .
n &Environmental Monito X : a ¥
Posilive Releass o % )
. Recall/ Lot . |
Instrument Calibration & Leb IGPs NA 1 (N
on:
[Sizs of ; 22.50050.f. [ Numberof 55
of Faolitt .22 years umber of A 4
The above named conducted a Nestié Q Syslem Level 1 GAP &t Peanut Comoration of
- Amerioan on May 13, 2002 lwasmmpmmmemmmlyby aryw Kiigore, Operations Manager,
mpmumuwmmmmewwmgmmum processes both of end dry
mamdpmtoandmmformnmdhdmmuss.lmm cooperation and
hosphality by the fecility during the audit
Environmontal jofermation:
Fad!ytsmqubudtncompbwmsnvbmmmlaewmdmaumy- and to submi the
hwmmmuﬁmwundmmwmmwmm’ ollo Plan Due Date” section
sbove, =
{There should be attachment for the quality survey 77}
" | Comanufacturer / S ier remindad to submit
Envbmmenmlsm::'(’gmvmm O ves O Ne
AP § RY:
GMP rula;are aodressed with employees the process and threush monthly meetings,
mostings aciress both GMPandndotthp‘gcs\Ayr:ifg" | be dé sl kept o file. . Once.the
"« ioitial GMP training ts completisd; 4 yeany refreshar program shouid be im ted. Moat of the currant raining
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Peanut Corporation of America — NQS Level 1~ Food Safety Audit Repo " Séptember 5, 2002

wly i LompianG

Mmmmuﬂhasstaﬁedbeatabﬂsbhowop«pwmhnﬁdaﬂbmv anoodﬁquﬂlen. Feciity .
GMPs nules are baslcand'sMuMbeWbsWrgﬁmhpmgm, Brj-axampis will be provided by Nesté.

Acompanypoﬁcymanuallahplmmm:wluaﬂguldehwa DI0YOe
supplier list is In place. Poﬂdeawoupdatedamunlyhcwnpﬁmand acouracy. A product traceabiiity SOP is
ewebilshed. Labwatoryinwwnmtmmammmahumd ¢ both dally and weelkdy
mumb:uhh.mumm(omdswdﬂmﬂm)mmmm yith !he proper communication
product g . A pre-operations X i '
onmopmwsslngllnesforGMPaunwanee. A glass breekage policy (s in pibce but must be expanded to
overhoed light replacement end maintenance, An Incoming shipping and recivi g traller hapoction form is In

place,

pearuts programwll .
medbboﬁahdtomepmduwonempbyeeempmcuﬁwmmwm varifying the CCP. Safaly hazerds
wmnﬁwobuogw.phydcd,dmlcdasweuasbaﬂlwlm 35t Do ovaluated. Currently the food
sdawmmmwmmmsmwpmofmmbmg andied in the pesnut roasting area

(mierohiologicad), Also, the hangdling and of other known tree nuts précessad on the same equipment as
mapeanmbm&ammwlwmdxmmwm. Nesé witi participate In the review of Isclating the
process of raw and roasted peanuts.

ng_jgu_g% ;_l_ggnl_lgr!gg Scheme) — In Compllapce '
OrHins checks are performed &t a required frequency and reviewed for reieas

plantnmaoammt. An

Mdmmnmcmmmmbbhm#mwm equency, actity, potential
documentation reguiremests, and responstbities to guarantes that all quality requirements
are respected. Tnokoyfcrthhtypoofnwnuwhgsdlmbmu,wmal. Dints that may influence the safety
thmlilyofu\emdud.mdlnotundérm,mymuorhhrlwdl unacceptable doviations. Nestié
wiﬂmdemybmmaslwmemmbismamm

e, nd on the type of cisening required shoukd be put In place. Estabiish ant of these zones is
mmmhamahmmeamyas;?nqm-dm-mpgmnmmﬁa&amw
handling. Sites for sampling should be focused arcy nesr the pipduct or critical points altuated ngor

the processing or prickaging ine where theve s 8 high potengal risk for the product to be contamnated,

GNPs mluc_o_kngm? = Not in Compiance 4
vaaﬂ.ﬁwhwsekeepmlnmpmmdﬂnmm Legs on much of the equipment are not

propearty
sagied to the fioor. Whhgmdbmmmmmm | nd pest infestation izsues
m:ablmybcbmmdemwh. Al doors end entry points to the b ikng must be pes! proof.

ralennance'to s ssue is mandatory lu prever the piant. See Major secton of . .
~this raport- frsers are 10 bo stationsil T & peenEn Seatb e bt mihe piant.. Soo Major

n-processing peanut .
mwmnhmmtmmgbhphwbpmemamdm Y for posts. Nagative ak pressure
mmwwdmwmmpwmm;mhwmmm abficw alone, The perimetors of the
v, Woo S Spo e 3 4t Wi rsamphes (astng o o™

n.” 8 - out of critical food handling zones 0 ct
Wmmmuhu)bmmhmbnmlmmmﬁmm sitrinas

mmwummmmwmuuummmmw R consent Aom Nnalls LIBA, 3
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Product cases should not be stored dieatly on the floor or used for otfier arfintended purposes but for finishad -
% product The bottom ofmswauarealnmegmewwﬂmismrmb prvant past entry,

Flal&ugpaln!mobselmonovarheadplphgnearopmprcdudzma the ledge to the peanut dumper and
on several squipment struclures, A recommendation Is & remove paint on 8#0v0 equipment over open product
mhmprwuwhpomofpmmmm. K is racommanited that & hand wash sink be
mmamommmwhgmmmmmwm el in direct contact o the product.
The stabon should be properly marked ang supplied with soap and papsr:taubis Employesa wars not wearing

gloves at this location. Themetdmdbdthmlssimsewmnwom. us creating u potential hazard to
the product, cmlhauulkaﬂxbmustbemmmmduww evelt metal contamination,
The maintenence area neads Improvement in compiiance to GMPs as perimiite 5 were not weil maintained, kems
msbredmbpofeabhelsmdﬂoordmhamhumtobadhy. Other [rvas that need improvement to
Muphgminmewppmm(mmwsmlgmm d). See Malpr suotion of this repornt.
Anyldhaqubmshedonﬁwhﬁuiorqronubrdtt»phmmustbo inainad in a sanitery concdition that
prohibits pest ectivity and harborage. .
Pdlmmradonmewmofmabuldhgdummmmmammnh 6 guanor that would pravent past
mmwmmmmmmatmmmmmu evicisl) by management

through
developing @ pafiet-conditiontng (GMPandealoommwa)mn. S8 Msior section of this report,
umwhmwmmwmummnsmm._'-.mmmueummm
utensuabeusedmaepuabrawmdmastednub&oprmmbbbiﬂodw .

A chain guard had & jarge section missing due to the chain rubbing against thiymetal guard. Production and”
:maintenance must be more aware of equipment conditions than demonstrates with this Issus.

mwmamymmpwummmwmﬁngmth . Without a full separation
ﬁwmamnloglmlandalhmmﬂsk. The air hardling for the sewmoflhopmmm_dm
:mmmmmmemmwm:nmmammm ath the raw side. Sea Major section

. —s - I " K3
o1 T}ephuhbohgrymdwunlm Compressed alr is used in the faciily t¥ some of the dry claaning

N requirsmants, When using compresssd alr the fallowing conditions must be st 1) naver use compressed sk on
dlmwmnm:umowm.hnmmmm.mﬂom ovirionis
O.anmbrnumtbshmnofmowmpmwmﬁnwwdwp ;
ubnustbeollandmobmfm,l'nwnsary.mmmbohlhh it 4
mnwmmMmhwdeammdMU nud) prior to drying. The use of
vacuums should be ncorporeted mara in dry cloaning areas, Compreased:dif does not truly remove food debrts,
Mmlypushmepmaam;dﬂwsmm gical and pest issues, There neada to be e

s mmmmumemmduupmammnwn akes i microbiological loads and

) Integrated Pest Menagemant. Deep cleaning s defined goad beyond tha routine cleaning. i

type of environment that 5t3, m.ﬂmo';uand' o

. en t that cumrently ex undamodmeqwmamwlllead. ot microblol p .

‘ . issues, Mammtswmsmwm&somm besic and dovel only for fhe
major tasks. mssopsmwummwmmmmm ridressig
&o&mwummmnmwyxmmq,mhm B8PSl

; mmummmummgmm GUipive

: the task, mmcrunmswwmbmmmmmksasdaw woeekly, The SSQPs myst be
mmmmsucsmmmhmpmmmmwmm iniry to sanitation personnel. -

The current pre-operational Inspection.of e progessing.fnes wil assure thar BSOS, ave.cffectively been - ~: -

" completed. ¢

ﬂh:ﬂe!.ﬁmmwm_u,

" EmyPodcmeompanyrmMQpMyhmmmmpmn.. hePCO pravides sarvics once a

mhmdmanas—neededbash.ThePCOlppamﬂonhwumw panilicansa is on fils, but under my
mwmewymmmnpmmbdsfwldbedmmdomm_;_ {ssuoa wara noted on the
wdanwutpdentmﬂonsmnoiswmmdmepmgmmdnenendbaﬂrimaleraofﬂlampeﬂyfor
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Peanut Corporation ofAmerlea—NOSLeveU~Food Safaty Audit Report Smgxm’

Proper control, The PCO should also document and review with maniacame any activity abearved on the
exterior rodent balt, !

Mﬂmp?rh?nelhmamhwmlcmmmrgmmupm lcense bms’:‘mdupdamd.‘n:
suggested a general peetinide approva be included In the opirot manyal with management sign-
xoﬁbrWs.TheMmBMpmmmuubamded porate inore Integrated Pest

mammsspnémmm,mw«dmmmmmm jor section of this report, When
mgd’:nlmwmdw.ﬂhmmndodbnuﬁfymdcw Mo type of invader thet Is targatsd,
Examples of findinga:

. Rodemdmppmlnmabmakmncabhm
. Uveﬂourbseﬂomﬁvnyhﬂwbhmm

T e Doudﬂowbewesfoundrnatomdwmshmeblawwmom
. Daadhsecbfﬂuwonﬁmmiwpelinm

The plant should Incorporste a pheromone program to effectively monito inseci activity and trigger en
investigation {o any potential wm.wm"zermmq:phd.itmould b documented to the type of
targeted pest and location of applcation, :

Anacﬁvebwwmmramahuﬂdbuddadbmampmm.duethoacﬂvttysaenonmefadmy
mm.AbNmmmwumcmnwedwhgbmwonm south side of the fooility. it Is
rseomnendedthatthaPCOvsviawheaddMnnoflLTshaiﬁcalmof o plant.

*

Awmdmewmmmnwpmmlmmmmm agament move toward an outside pest
control company.

Mmawnemdoewndarslmdtheseﬁoumofahmmu, The fecility also handles the follgwing tree
mls,ﬂbem,arazinuh.almmds.pewtsmdm. The area for slorage is [imitad, but & good effort for
Separtion ls In place. R is recommended that a letter or questionnaire be sey i sach Ihgradiont suppiiors
assuring that all allergans are disclosed, Plant management must contiue d train employees on the importance

MummﬂbmmmmaumMugthm bdiont storage, container control and
product scheduting, lfutensasmconumsmlobausedfwﬂwgmb edionts, the calor —coding scheme
srwdbedﬂmfromthofoodmdmn-foodoomund\amo. A copy of the divisional allergen control plan for
mmmufauwmwmpplbrswﬂbapmuw. Nostié will provids any sechitica matertals that can improve the
wmalcrcmcmhvlpmgmm

= ~ N Co,
Mﬂmnﬂmmwmmwlmh but clparty understood the need fo

Shellers Asgociation securty proposal guidelines. The facilty o in  gatad a nd under tock/key tring tio
night hours, Mym:bﬁepdnbdﬁWyfwbukamduﬂiﬁudm?Hbenggmd. Rwomnm:d:am:
faciity magonmhtmdevdopacupmpd' for blo-spcurity using bol] A and APEA guidalines,
wvyomoNc&SDMslonﬂCommuwMB:émrnyhu:?ogem'd. 1

Eositive Rolegze —in Complignea .
Whemmmpsrfonnedatanqummcymdmfu eleasp by plant mansgement,

Lﬂ' lm.%:ﬁ gnd !gg MI] =In Qmﬂ]agm .
A company proeadurelshplacaneeommsndphdngaslmpm_y eired contact phone numbers in the

procedure, The USDA does 8 mock recall iwice a.year. The mostrecent resutk ‘ware satisfaclory, the'Issue wag " =

. ‘-*‘ﬁmnmovwﬁar‘dﬁrfémaﬁmmmemippingmmmumm 6soiviad end the tracking policy will be

Muen.mplmuwndumamockmcalmam. .
. on 8- )

i meMWMpbwmmbmuccPammm The Plico atic
neunhudsvfcefcrmemnﬁwglhnslwdbomamhhumannwm tign verification program by the
W.Teummasmmordedomhamo.
mmwuwnmmwwuuummwmm COnpEN flom Nasils URA. 35
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Sepiember 5, 2002

) Nestlé Quality System Level 1 GAP
Facliity Name
Clty, State

Date of Audit
Major LH

ntrol

GMP Pegt Control
*  From my observations during the audit for both the past control préare

{Analysls

walk-though, management must revise e current program to Incdrpa ate more Intagrated Post

Management techniques. Both Iive.and dead insect activity was obiservad

E - Wall Pen [¢]

*  All doors, base of walls and openings to the outside should ba reviswad

screening in order to prevent rodent and insect entry.
aliot © P

the outside storags creates pest control issues. Nestié wil not acoep

onmewisidewimmwnentpmgmn.

Supoort Zones

* Support zones (maintanance, parts reom, UPS shipping area, ship

mom)mustbemalmalnedatm”amlevalofGMPm&

sing ~ Raw,
» qumphxgdrawnutx.atorage.oﬂmasﬁngamcooling

pafists that have been stored

ing office and
g a5 the mamufacturing areas,

operatian takes place in the same room,

lsawnmfomicnuobglcalmmnummﬂonmmmqmandfmishedmm

handied in the samw procaessing area.
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